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7-201.11 Chemical spray bottle and a bottle of bleach were on food carts and prep 
tables. All toxic materials must be stored so they will not contaminate food.

5/29/2013

2-301.14 The 2 kitchen employees working at the #2 and #3 serving lines did not 
wash their hands before donning gloves.  Employees must wash their hands 
before working with food.

5/29/2013

5-204.11 There is not a convenient hand sink for the employees in the cafeteria 
serving area to wash their hands and hand washing violations were occuring 
there.  Bathrooms are not suitable and are sometimes locked.  Install a 
handsink in the room adjacent to the girls bathroom by fall inspection 2013.  
Locate handsink so that it is convenient for employees.

9/16/2013

3-501.16 Multiple pans of carrots at serving lines were between 106-129F. 



A large pot of sauce was sitting on the stove top at 112F.   Potentially 
hazardous food must be held hot at 135 degrees or above.

5/29/2013

3-501.17 Packages of open undated deli ham in the walk in cooler.  Ready-to-eat 
potentially hazardous food held for more than 24 hours must clearly marked 
to indicate the day by which the food is to be consumed on the premise, 
sold, or discarded.

5/29/2013

Routine Food
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On 5/15/2013, I served these orders upon MILWAUKEE PUBLIC SCHOOLS by leaving this report with

7-202.12 Quat buckets were over 200+ppm.

Bleach bucket was over 200+ppm.

Use the appropriate test strips for both chemicals to determine sanitizer 
strength. All toxic materials must be used following the manufacturers 
directions.

5/29/2013

Notes:

NOTES:



Dishwasher ran at 162.6F - pass





In the boys bathroom off the cafeteria by the serving line, repair the broken soap dispenser.



Clean the dust out of the hood with the deck ovens.







Food Safety Plan on premise.  Update training logs by fall 2013.


